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1 Claim. (CL 219--19)

‘invention relates to an electric heating

o

Incandescent rods and a bursting or cracking of
the heat insulators made of ceramic material is

18 not possible.
An embodiment of the invention is illustrated

Fg. 1 shows a cooking apparatus in cross
20 section.
Fig. 2 is a top plan view of Fig, 1.
Fig. 3 is a longitudinal section of Fig. 1.
Fig. 4 shows an incandescent rod in longi-
tudinal section and the arrangement of the leads
25 petween the individual incandescent rods. :
‘The heating plate of the electric cooking and
heating apparatus is, according to the invention,
composed of separate rods or elements e of re-
fractory insulating mass g and a metal sleeve
30 f with smooth surface. In the drawing a rec-
tangular cross section of the rods has been
chosen. The heating el t ¢ of each element
or rod e consists of three 1 tudinal parts which
are 80 constructed that when fitted together they
35 form & U-shaped channel. In this channel the
spirally wound heating wire h is placed so that
it extends twice through the heating element g
and both ends of this element project from the
the heating element. The metal
open at one end 80 that the heating
can be inserted or pulled out through
this open end. The pulled out heating element g
into these longitudinal parts so that the
heating wire k is exposed and can easily be ex-
45 changed if it is burned through. The rods or
elements ¢ are so arranged side by side that they
form a grid like plate. The outer contour of
this grid like plate

- supports { are also provided for affording addi-

apart and held apart by suitable distance pieces.
The rods or their metal casings f are prefer-

-ably rigidly welded or otherwise fixed on the

bearing point of the frame wall. Transverse

60
tional support for the rods. These transverse
supports are preferably of triangular or other
suitable cross section and form only an edge sup-
port for the rods so that the least possible quan-
tity of heat 1s imparted-to these transverse sup-
ports. On one side of the frame ¢ & box b is
fitted into which the open ends of the rods pro-
ject. _ The terminals for the individual rods are
arranged in this box . The other ends of the
rods does not extend right up to the opposite
wall of the frame, so as.to allow the rods to ex-
pand during the heating. The heating wires 2
of the individual incandescent rods are shown
series connected in the drawing and the wires
between every two rods are interrupted and de-
tachably connected so that each rod can be sep-
arately exchanged. It is evident that the rods
might also be connected in a similar manner in
parallel’in the feed circuit. The box b is closed
by a cover ¢ of insulating material so that the
connecting wires rre accessible. As the current
flows to and from every incandescent rod, a very
quick and uniform Heating occurs. The grid like
arrangement of the incandescent rods is suitable
as supporting surface for the cooking vessel and
for any article or material to be heated, and es-
peclally also as a grill. :

I claim:— - :

An electric heating element for electric cook-
ing and heating apparatus, comprising in com-
bination a rod-shaped ma=tal sleeve open at one
end and closed at the other end, three insulating
rods made of ceramic material inserted in s plane
side by side in said metal sleeve and filling the
same, the outer rods each having a longitudinal 95
groove on its side adjacent said middle rod, said
middle rod being shorter than the two outer rods
and having two.longitudinal grooves one on each
side forming with the grooves in said outer rods
passages of circular cross-section, a coiled re- 100
sistance wire in said passages and bent around
the inner end of said middle rod and adapted to
be removed by pulling out said middle rod.
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